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‘ Cookies are easy to make, but not easy to
make great.” says pastry chef and “cookie
snob” Tiffany Maclsaac. E3

BLOG Chock outour dally postings at com,

CHAT Ataspecialtimeo of 2 p.m. today at

are no longer warm — any more
than 10 minutes out of the oven —
Maclsaac just isn't interested.
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what to do next. About a week be-
fore the wedding, they got a
phone call from someone they
had never heard of: Michael Ba-
bin, chief executive of Washing-
tone Neighborhood

Group. Babin was looking for a
chef for Birch & Barley. There was
just one eatch: The chef would
need to start almost immediately.

With fewer than 100 hours to

gether. They headed to a 24-hour
grocery store, then went home
and cooked all night. On little
sleep, they drove to Washington.
There,

S made just
to be ground up as a garnish for
ice cream.

Soon, Maclsaac hopes to
launch a late-night cookie bake.
Just before the restaurant kitchen
closes, she will make about 60
cockies that servers will sell for $1
apiece in the upstairs bar,

“Think about jt. You've been
drinking and youre thinking,
“Wow, I wish I had a snack, " she
said. “And then the smell of warm
cookies wafts through the room.
‘Wouldn't that be awesome?”
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ONLINE RECIPES
+ Flooded Butter Cookles
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